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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Supper  on  the  Porch".  Information  from  the  Bureau  of  Home 
Economics,  U.  S.  D.  A. 


Bulletin  available:    "Aunt  Sammy's  Radio  Recipes  Revised" 

Uncle  Silas  rocked  back  and  forth  contentedly  in  the  hammock  and 
looked  out  across  the  green  lawn  to  the  row  of  hollihocks  he  had  planted 
last  year.    Then  he  looked  at  me  and  said,  "This  porch  is  the  pleasantest 
spot  I  know.    Some  people  need  new  cars  and  fancy  camping  equipment  for  their 
vacation.    And  some  people  have  to  have  seaside  cottages  or  gay  doings  at 
summer  hotels.    But  a  nice  side  porch  is  all  I  need  for  a  good  summer  vacation. 

"I  don't  want  to  go  sky-larking  all  over  the  country  these  hot  days 
trying  to  see  how  many  miles  I  can  cover  in  a  day  and  getting  all  worn  out 
doing  it.    I  don't  want  to  join  some  stylish  summer  colony  where  you  have  to 
wear  your  best  bib  and  tucker  all  day  long.    As  for  one  of  those  places  where 
you  eat  hot  dogs  and  ride  in  roller  coasters  and  make  merry  generally — I 
don't  even  want  to  think  about  them.    Maybe  I'm  not  so  young  as  I  used  to  be. 
Maybe  I'm  more  sensible.    But,  I  say,  give  me  peace  and  comfor  .    And  where 
can  you  get  that  easier  than  out  on  a  nice  porch  like  this? 

A  roof  and  awnings  to  give  shade;  a  nice  cool  breeze  every  day; 
screens  to  keep  out  bugs;  comfortable  chairs  to  sit  in  and  read;  a  hammock 
or  a  cot  for  lounging;  plenty  of  pillows  to  give  extra  comfort.  Everything 
is  so  pleasant  to  look  at  out  here,  Aunt  Sammy,  so  cheerful,  so  spic  and 
span,  yet  so  practical.    I'll  bet  there's  not  one  article  on  this  porch 
that  could  be  hurt  by  rain.    Water  certainly  won' t  hurt  the  green  painted 
table  and  chairs,  nor  the  grass  rug,  nor  even  the  pillows,  since  they're 
covered  with  waterproof  cloth. 

"As  for  meals,  every  meal  out  here  is  just  like  a  picnic  to  me. 
I've  begun  to  pity  folks  who  have  to  eat  summer  meals  in  dark  or  stuffy 
dining  rooms,  or  breakfast  nooks,  or  hot  kitchens.    And  that  reminds  me, 
Aunt  Sammy,  that  was  an  awfully  good  supper  you  served  last  night.  TThy 
don't  you  tell  your  radio  friends  about  it?" 

The  credit  for  that  supper  belongs  to  the  Menu  Specialist,  who  is 
also  an  enthusiast  on  vacationing  on  the  porch — at  meal-^time,  at  least. 
She  believes  in  simple,  cool-looking  porch  meals — simple  to  prepare  and 
delicious  to  look  at  as  well  as  to  eat.    That  doesn't  mean  that  the  traditional 
sliced  ham  and  potato  s,alad  meal  must  be  served  over  and  over  whenever  the 
family  moves  outside  to\  eat.    porch  meals,  as  well  as  indoor  meals,  should 
have  originality  and  interest.    There  are  plenty  of  ways  of  adding  variety. 
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Salads  offer  many  possibilities.    So  do  cold  drinks  made  from  milk  or  fruit 
juices* 

The  menu  for  an  outdoor  supper  on  a  warm  evening  has  a  handsome  and 
nourishing  salad  for  a  main  dish — deviled  egg  and  mixed  vegetable  salad. 
You  can  serve  this  on  individual  plates  or  on  a  large  platter.    On  a  bed  of 
crisp  green  lettuce  arrange  chilled  green  peas,  cooked  diced  carrots  and 
crisp  finely  chopped  cabbage.    Please  notice  the  color  scheme  of  green, 
orange  and  white.    The  peas  and  cooked  diced  carrots  will  have  a  better  flavor 
if  they  are  chilled  and  marinated  iri  French  dressing  perhaps  an  hour  or  so 
before  they  are  put  in  the  salad.    The  cabbage  should  only  be  dressed  the 
last  minute  or  it  will  wilt.    Arrange  each  vegetable  separately  on  the  lettuce, 
put  the  deviled  eggs  in  the  center,  and  drop  a  dab  of  mayonnaise  on  the  side. 
A  bit  of  paprika  sprinkled  on  the  eggs  and  the  mayonnaise  will'  give  extra 
color. 

Or,  if  you  prefer,  the  deviled  eggs  may  be  served  with  a  salad  of  green 
beans,  onion  rings,  and  chopped  celery.    These  vegetables  also  should  be 
marinated  and  chilled  ahead  of  time. 

Let' s  write  the  whole  menu  now.    Deviled  egg  and  mixed  vegetable  salad; 
Cheese;  Hard  rolls;  Iced  tea  with  lemon  and  mint;  Fresh  fruit;  and  Cup 
cakes  with  caramel  icing. 

Perhaps  I'd  better  repeat  that  menu.  (Repeat) 

Any  kind  of  cheese  that  your  family  enjoys  will  go  well  with  that 
menu.    There's  cottage  cheese,  which  you  can  make  at  home,  or  Philadelphia 
cream  cheese,  or  plain  American  cheese,  or  any  of  the  fancy  packaged  more 
flavorful  varieties.    For  occasions  when  you  would  like  to  do  something  a  bit 
fancy  with  cheese — perhaps  use  it  as  a  garnish  for  salad — you  can  make  tiny 
cheese  carrots.    For  these,  soft  yellowish  cheese  like  pimento  is  needed. 
Mold  small  pieces  of  this  cheese  with  the  hands  into  a  carrot  shape  having 
one  pointed  end.    Then  stick  a  tiny  sprig  of  parsley  in  the  other  end.  Almost 
a  perfect  likeness  of  a  carrot  and  very  simple  to  make. 

The  Menu  Specialist  says  that  if  you  don't  care  for  iced  tea,  fruit 
punch  will  be  very  nice  with  this  supper.    So  will  lemonade  or  orangeade  or 
limeade,  dressed  up  with  a  thin  slice  of  orange,  a  sprig  of  mint,  and  a  whole 
cherry  or  strawberry. 

The  recipe  for  fruit  punch  is  on  page  95  of  the  new  green  cookbook. 
At  the  rate  requests  are  coming  in  and  cookbooks  are  going  out,  I  am  sure  it 
won't  be  many  days  before  every  housekeeper  in  this  country  owns  one.  You 
should  see  the  piles  of  envelopes  containing  those  cookbooks  that  go  off  in 
trucks  to  the  Washington  post-office  every  morning.    It's  a  good  thing  that 
the  government  printing  office  turns  out  booklets  by  the  tens  of  thousands. 

For  those  of  you  who  haven't  yet  received  your  cookbook,  I'm  now  going 
to  give  the  recipe  for  fruit  punch. 
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4  cups  of  sugar 
3  cups  of  water 
2  dozen  lemons 

1  dozen  oranges 

2  quarts  of  strawberry  juice,  bottled 

or 

2  quarts  of  crushed  fresh  strawberries 


2  quarts  of  freshly  made  strong  tea 
(Please  note  "  fresh  strong  tea" , 
not  bitter  tea) 
l/2  teaspoon  of  salt 
1  quart  of  ginger  ale  or  carbonated 
water 


Eight  ingredients,  aren't  there?  (Repeat.) 

Boil  the  sugar  and  water  together  to  make  a  heavy  sirup  and  cool  it. 
Scrub  the  oranges  and  lemons  and  squeeze  out  the  juice.    (Just  a  minute  and 
you'll  find  out  why  the  skins  must  be  washed).    Pour  a  little  water  over  the 
fruit  skins,  just  enough  to  barely  cover  them,  and  let  them  stand  for  an  hour 
or  longer.    Pour  off  the  water,  and  add  it  to  the  fruit  juice.    Uow  add  the 
other  fruits,  the  sirup  and  the  tea.    Just  before  serving  add  the  chopped  ice 
and  the  ginger  ale  or  carbonated  water.    If  punch  is  too  strong,  add  ice 
water  in  small  quantities  until  the  punch  is  the  flavor  desired. 

One  of  these  days,  Clorinda,  when  time  doesn't  go  rushing  along  so, 
we're  going  to  spend  the  whole  ten  minutes  talking  about  summer  beverages. 
Beverages  good  for  the  children.    Beverages  for  summer  parties  and  so  on. 
How  would  next  week  do?    Monday,  say.    All  right.    If  you  are  interested  in 
learning  the  secrets  of  making  fruit  drinks  and  milk  drinks,  Monday  is  the 
day  to  listen.    In  the  meantime,  I'll  interview  the  Recipe  Lady  on  the  subject. 

Tomorrow  we'll  chat  about  frocks  for  furniture. 
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